An all-around dish! ¥ 


An ideal dish for most 
any occasion — bridge 
luncheons or for Sunday 
night supper. It also 
provides an economical 
way of utilizing left- 
over chicken. 


See recipe opposite 


SERIES NO. 1 


MOLDED CHICKEN LOAF (6 servings) 


1 envelope Knox Gelatine 2 tablespoons lemon juice 
Y% cup cold chicken stock or -- ¥% cup canned pineapple syrup 
bouillon 1% cups diced cooked chicken 
34 cup very hot chicken Y% cup drained canned crushed 
stock or bouillon pineapple 
Y% teaspoon salt Y% cup diced celery 


Soften gelatine in cold ‘chicken stock. Add hot stock and salt. Stir 
until thoroughly dissolved. Add lemon juice and pineapple syrup. 
Chill until consistency of unbeaten egg whites. Fold in the chicken, 
pineapple and celery. Pour into Joaf pan or individual molds. Chill 
until firm. Unmold on salad greens and serve with mayonnaise or 
salad dressing. Garnish (if desired) with toasted, slivered almonds. 


NOTE: One envelope of Knox Gelatine 
will congeal one pint (2 cups) of liquid. 


The Modern Art of Gel-Cookery 


Ta packace of Knox Gelatine opens the door to a treasury of 
meal-brightening dishes—an endless varity of salads, desserts and 
entrees with a fresh, new kind of appetite appeal. 


In addition, Gel-Cookery brings you wonderful new ways of dressing 
up drab left-oyers—and of stretching small amounts of meat, fish, and 
other left-over foods into delicious, ample portions. 


Knox Gelatine is non-acid, and thus combines easily with’ milk, cream, 
eggs and other nourishing foods. In fact, it is often prescribed by 
doctors for special diets for its supplementary protein value. 


You see, Knox is all real gelatine—it lets the good fresh flavors and 
vitamins of the combined foods come through. It is all gelatine, no 
sugar—unlike the factory-flavored gelatine dessert powders which are 
Ye sugar and only 1% gelatine. 


The recipes in this folder are just the beginning of Gel-Cookery. Try 
four of them, with the four envelopes of gelatine in this package. 
Then send for the Knox master recipe book and go on and on in 
this grand, modern world of meal-making. See how easy the recipes 
are to mix, how quick to fix, how enthusiastically your family 
teceives them. 


FRUIT COCKTAIL SALAD (8 servings) 


1 envelope Knox Unflavored 1% teaspoon salt 
Gelatine 1 tablespoon lemon juice 
1 No. 2% can fruit cocktail 34 cup mayonnaise 
(drained) : 
. ae: % cup evaporated milk 
¥Y% cup cold fruit cocktail juice (whipped) 
1 cup very hot fruit 2 cups fruit cocktail 


cocktail juice 


¥% cup chopped nut meats 
2 tablespoons sugar #2: CBP Pe 


(optional) 


Soften gelatine in cold juice. Add hot juice, sugar, lemon juice, salt 
and gelatine. Stir until thoroughly dissolved. Cool. Beat mayonnaise 
gradually into the whipped evaporated milk. Add gelatine mixture, nut 
meats and fruit. Pour into individual or one large mold and chill. 
Unmold on lettuce and serve with salad dressing. 


NOTE: Always be sure to thoroughly 
dissolve gelatine in hot liquid. 


FREE... 


SPECIAL-DIET BOOKS 
Check diet book desired on this coupon. 


[_] REDUCING DIABETIC (J INFANT FEEDING 
LOW-SALT [] PEPTIC ULCER |[_] COLITIS 
(_] CONVALESCENT BRITTLE, FRAGILE FINGERNAILS 


NAME 


ADDRESS 


Mail to Knox Gelatine, Johnstown, N. Y. Book Dept. PD-1 


FREE . . . Get-cookery RECIPE BOOKS 


Delicious, easy, budget recipes for refreshing new salads 
of fruits, vegetables and other good things . . . for 
stretching leftovers and high-cost foods in main dish 
molds and loaves . . . for velvety chiffon pies, Bavarian 
and Spanish cream varieties, fluffy whips, snows and 
sponges... for delicious, wholesome candies. 


MAIL THIS COUPON TODAY 


to Knox Gelatine, Book Dept. P-1 
Johnstown, N. Y. 


NAME. 
ADDRESS. 


LITHO IN U.S.A.—COPR. 1952 CHARLES B. KNOX GELATINE CO., INC. 
See Diet Coupon on Reverse Side KP 9-52 


Important The growing scientific knowledge of the vital 


importance of protein in the diet makes Knox 
Unflavored Gelatine a preferred food in any home. 


In special conditions, such as Reducing Diets, Low Salt, Infant Feed- 
ing, Diabetes, Convalescence, Peptic Ulcer and Colitis, Knox is often 
recommended by physicians, to be drunk in water, milk, fruit juices 
or broth, and as an ingredient in salads, desserts and main dishes. 


All protein, with no sugar content, Knox is an all-purpose food. 
When one or more members of the family are on special diets, Knox 
recipes make it possible to serve a large variety of delicious dishes 
that fit into the diets and also are enjoyed by the whole family, thus 
saving.a great deal of kitchen-time. 


These unique qualities of Knox, the real gelatine, account for the 
fact that more and more families every day sit down to meals that 
include Knox dishes. Remember, Knox is all protein, no sugar. 


Use the coupon in this folder to order, free of charge, comprehensive 
booklets on each of several special diets—with suggestions regarding 
each dietary, and suitable menus and recipes. You’ll find it worth 
while to fill in this coupon and mail it to us. 


PINEAPPLE CHIFFON PIE (6 servings) 


1 envelope Knox Unflavored Gelatine 


% cup cold,water or canned 4% cup sugar 
pineapple juice 3 eggs 
1 tablespoon lemon juice Y% teaspoon salt 


11% cups canned crushed pineapple and syrup 


Soften gelatine in cold water or canned pineapple juice. Beat slightly 
egg yolks, add crushed pineapple and syrup, lemon juice and salt. 
Cook in double boiler over hot, not boiling water, stirring constantly, 
until mixture thickens. Remove from heat. Add gelatine and _ stir 
until thoroughly dissolved. Cool until consistency of unbeaten egg 
whites, fold in stiffly beaten egg whites t6 which the sugar Ras been 
added. Pour in baked pastry shell and chill until firm. Garnish with 
whipped cream, if desired. 


CHOCOLATE ICE CREAM (68 servings) 


1 envelope Knox Unflavored ¥Y teaspoon salt 
Gelatine 6 tablespoons cocoa 
1% cup cold water 314 cups evaporated milk 


34 cup sugar 3 cup sugar 
1 tablespoon vanilla extract V3 cup water 


Soften gelatine in the 14 cup cold water in top of double boiler. Dis- 
solye thoroughly over hot water. Combine evaporated milk, 34 cup 
sugar and the salt. Mix thoroughly. Add the dissolved gelatine. 
Combine the cocoa, !/3 cup sugar and the |/3 cup water. Cook over 
hot water until thickened, stirring constantly. Add to gelatine mix- 
ture. Stir until blended. Add the vanilla extract. Pour into refrig- 
erator trays. Freeze at coldest setting until mixture has frozen one 
inch from edge. Remove to chilled bowl. Beat with a rotary type 
beater until smooth. Return to trays and continue freezing*. 


*In hand freezer: use three parts finely crushed ice to one part rock 
salt. 


RECEPTION SALAD (6 servings) 


1 envelope Knox Gelatine 11% cups chicken, diced (or veal) 
Y% cup cold water 34 cup almonds, blanched and 
1 cup cooked salad dressing chopped 
or mayonnaise 34 cup Malaga grapes, oranges 
1 cup cream or 4 cup icy cold, or canned pineapple 


evaporated milk (whipped) 1% teaspoon salt 


Soften gelatine in cold water. Place over boiling water and stir until 
gelatine is thoroughly dissolyed. Cool, and combine with salt, salad 
dressing and whipped cream or whipped evaporated milk. Fold in 
chicken (using white meat), almonds and grapes, skinned, seeded 
and cut in pieces. Turn into small molds and chill. When firm, un- 
mold and serve with a garnish of lettuce, whole almonds and grapes. 


WASHINGTON SALAD (6 servings) 


1 envelope Knox Unflavored V3 cup maraschino or canned 

Gelatine cherries (cut in halves and 

%4 cup cold water quarters) 

34 cup very hot water 1 cup celery, cut in small pieces 

Y% cup lemon juice 1% cup stuffed olives, sliced 

¥% cup maraschino syrup (or Y% teaspoon salt 
canned cherry juice) V3 cup almonds or other nuts, 

Y% cup sugar coarsely chopped 


Soften gelatine in cold water. Add sugar, salt and hot water and stir 
until thoroughly dissolved. Add fruit juice. Cool until consistency of 
unbeaten egg whites, stir in other ingredients. Turn into small molds. 
Chill, and when firm, unmold on lettuce. Serve with any salad dressing. 


